
Pairing with Wines and Artisanal 
Agave Distillate $1450

We adapt the menu according to 
allergies and restrictions.

The whole party must get the same 
menu.

The tasting menu is served per 
person and can't be divided.

Monday - Saturday from 1:30 to 9:30 
pm and Sundays from 1:00 - 4:30 pm 

$1750

Amouse bouche
“Churro” I Rillete de Truchas 
con Limón Amarillo I Queso 

Cotija I Caléndula

 spring Kanpachi
Kanpachi Sashimi I Guanábana 
& Habanero “Leche de Tigre” I 

Spring Flowers
$320 MXN

Heirloom Eggplant
“Hoja Santa” Curry I Pumpkin 

Purée
$285 MXN

Sweetbread Taco
Artisanal Flour Tortilla I Beef 

Sweetbreads I “Puerco” Beans I 
XO Mexa Sauce I Coriander

and Serrano Chillis
$285 MXN

Sea Bass
Fennel Velouté I Wild Mint & 
Cilantro Oil I OME Garden

Veggies
$475 MXN

Wild Boar
Grilled Boar´s Rib I Coffee Bean 

Mole I “Romeritos” Salad I 
Charred Onion

$485 MXN

PALaTe CLEANSER
“Tepache” I Ice Scratchings I 

Chiltepín Salt

JACARANDA
Chamomile Honey Ice Cream I 

Lemon Zest Meringue I
“Jacaranda” Blossom

$175 MXN

Spring
S E A S O N A L    M E N U


